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SUMMARY 

Twenty  frozen  yogurts  and  32  frozen  dessert  pops  were 
tested  for  relation  of  amount  of  nutrients  claimed  per  serving 
size  and  the  amounts  found.  In  the  52  samples  of  frozen 
yogurts  and  pops  examined,  38  made  a  claim  for  calories.  Of 
these,  13  contained  more  than  the  +20%  allowed  under  FDA 
labeling  regulations. 
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Nutrient  Analysis  of  Frozen  Yogurt 
and  other  Frozen  Desserts 

BY  LESTER  HANKIN  AND  VIPIN  K.  AGARWAL 


Frozen  desserts,  such  as  yogurt  and  those  frozen  onto 
sticks,  are  popular  with  both  children  and  adults.  Because 
of  the  current  concern  about  weight  and  intake  of  calories, 
many  manufacturers  list  nutritional  claims  for  protein,  fat, 
carbohydrates,  and  calories  on  the  label. 

Nutrient  labeling  must  comply  with  Federal 
Regulations  (Code  of  Federal  Regulations).  These 
regulations  allow  for  some  variation  in  claims  since  the 
same  nutrient  designations  and  claims  may  be  used  for  a 
wide  variety  of  different  flavors  of  the  same  product.  For 
example,  the  same  nutrient  claim  might  be  used  for  both 
vanilla  and  peanut  butter  flavors  or  chocolate  and  peach. 
All  nutritional  labeling  must  show  the  amount  of  nutrient 
per  serving  size.  The  serving  size  must  be  declared  in 
relation  to  the  average  or  usual  serving  size  for  a  specific 
product,  but  the  manufacturer  has  considerable  leeway. 
The  Regulations  allow  up  to  a  20  percent  excess  in 
nutrient  over  label  claim,  and  reasonable  deficiencies  are 
accepted  (Code  of  Federal  Regulations,  1990). 

Among  nutrients  usually  listed,  calories  per  serving 
may  be  expressed  to  the  nearest  2  calorie  increment  up  to 
and  including  5  calories,  but  rises  to  10  calorie  increments 
above  50  calories.  Protein,  fat,  and  carbohydrates  may  be 
declared  to  the  nearest  gram,  but  if  less  than  one  gram  it 
can  be  so  stated. 

In  this  Bulletin  we  report  the  nutrient  content  of 
various  frozen  products  and  include  analysis  for  calories, 
protein,  fat,  carbohydrates,  and  for  some  products,  sodium 
and  potassium. 

METHODS 

Samples  of  frozen  products  were  collected  at  retail 
stores  in  Connecticut  from  June  through  September  1991 
by  an  inspector  of  the  Food  Division  of  the  Connecticut 
Department  of  Consumer  Protection.  They  were  kept 
frozen  during  transport  and  until  tested. 

All  analyses  were  performed  on  a  weight  basis  by 
AOAC  Methods  (Methods  of  Analysis)  and  then 
converted  to  amount  per  fluid  ounce.  Fluid  ounces  for 
pops  were  determined  by  the  method  described  in  Net 
Contents  of  Packaged  Foods  (NBS  Handbook).  Fluid 
ounces  for  yogurt  products  were  determined  by  measuring 
the  volume  of  a  weighed  amount  of  product. 
Carbohydrates  were  calculated  by  difference.  Calories 


were  calculated  based  on  four  calories  per  gram  of  protein 
and  carbohydrate,  and  nine  calories  per  gram  of  fat. 
Sodium  and  potassium  were  quantified  by  Inductively 
Coupled  Plasma  Atomic  Emission  Spectrometry,  after  a 
one  gram  sample  was  ashed  at  550  C  and  the  ash  dissolved 
in  concentrated  HC1  acid. 

RESULTS  AND  DISCUSSION 

Twenty  samples  of  frozen  yogurt  and  like  desserts, 
representing  15  different  processors,  were  tested.  Data  in 
Table  1  show  the  product  tested,  the  brand  name,  and 
flavor.  Results  of  analysis  are  shown  based  on  the  serving 
size  as  designated  by  the  processor.  When  no  claims  for 
nutrients  were  listed,  an  estimated  serving  size,  based  on 
comparable  products,  was  used  to  calculate  amount  per 
serving  size. 

A  summary  of  the  data  for  individual  samples  of 
frozen  yogurts  listed  in  Table  1  is  presented  in  Table  2. 
The  average  claim  for  calories  was  103  per  serving  but 
ranged  from  70  to  140.  The  average  percent  of  claim  for 
calories  was  33%  over  claim,  and  all  samples  were  greater 
than  the  claim.  In  contrast,  fat  averaged  7.7%  less  than 
claim,  but  ranged  from  60%  under  to  10%  over  claim.  In 
general,  calories  and  carbohydrates  were  above  claim 
while  fat  and  protein  were  close  to  the  amount  claimed. 
Thirteen  samples  made  a  claim  for  protein,  carbohydrate 
and  calories,  but  only  ten  made  a  claim  for  fat.  Eight 
samples  were  over  the  20%  FDA  allowance  for  calories, 
and  ten  were  over  the  allowance  for  carbohydrate 
(Table  2).  Only  two  samples  were  over  the  20%  allowance 
for  protein.  Data  for  individual  samples  are  in  Table  1. 
The  eight  samples  with  over  20%  excess  of  claim  for 
calories  were  also  over  20%  for  carbohydrates,  and  two  of 
these  were  over  20%  for  protein. 

In  Table  3  is  the  analysis  of  32  samples  of  frozen 
dessert  pops  and  similar  products.  The  table  shows  the 
brand  name,  manufacturer,  and  flavor,  as  well  as  analyses 
for  calories,  protein,  fat,  carbohydrates,  sodium,  and 
potassium.  Twenty  four  manufacturers  are  represented. 
For  each  nutrient  the  amount  claimed  and  found  per 
serving  size  is  shown. 

A  summary  of  the  data  in  Table  3  is  presented  in 
Table  4.  The  average  claim  for  calories  was  55.5  per 
serving,  but  the  average  number  found  was  67.  The 
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average  over  claim  for  calories  was  16.4%.  Protein  and  fat 
averaged  less  than  claim  but  the  range  was  wide,  since 
many  samples  listed  a  claim  of  0  which  decreased  the 
calculated  average  value.  The  amount  of  carbohydrates 
found  was  generally  above  the  amount  claimed.  In  all,  five 
samples  were  over  the  20%  excess  in  calories  allowed  and 
of  these,  three  were  also  over  the  20%  for  carbohydrates. 
Sodium  and  potassium  levels  were  variable  (Table  4). 

Three  samples  claimed  a  calorie  content  lower  than 
that  calculated  based  on  the  amount  of  protein,  fat,  and 
carbohydrate  as  guaranteed  on  the  label.  These  products 
contained  polydextrose,  a  bulking  agent.  Polydexrose,  a 
carbohydrate  composed  of  dextrose  units  randomly 
bonded  together,  is  metabolized  by  the  body  differently 
from  other  carbohydrates  and  only  provides  one  calorie 
per  gram  as  compared  to  four  calories  per  gram  for  other 
carbohydrates.  Thus  the  label  claims  for  calories  for  these 
products  were  essentially  correct  from  a  physiological 
point  of  view  but  not  from  an  analytical  chemical  view. 
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Table  2.  Summary  of  nutrient  values  per  serving  size  for  frozen  yogurt  and  like  desserts. 


Nutrient 

No.1 

Avg.  claim 

Avg.  %  of  claim 

Avg.  amount 

No. 

>20% 

(range)2 

found  (range) 

found3 

over  claim 

Calories 

13 

103(70-140) 

+  33.0  (+1  to  +84) 

133 

8 

Protein 

13 

3.4  gms  (<1-9) 

+  1.9  (-25  to  +50) 

3.3 

2 

Fat 

10 

2.2  gms  (0-3) 

-7.7  (-60  to  +10) 

1.9 

0 

Carbohydrates 

13 

20.3  gms  (14-28) 

+  30.0  (-3  to  +72) 

25.6 

10 

'  Mn    =  Onl\y  Mmnlpi 

3  HpQinnntinn  n 

Haim  nrpn+pr  than  ^1  nrflu 

<3pH  in  r.alfMilntinnc  nf  auprano  H 

aim 

2  Range  of  values  includes  values  of  <  1  and  0. 

3  20  samples  tested. 
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